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MODEL DAIRY PLANT AND HOW IT ISSANITARY OPERATED
Every Precaution of Modern

Science Taken to Avoid

Impurities-

NO CHANCE IS GIVEN

GERMS TO THRIVE

From Milk Pail to Consumer Fluid

Is Handled Only by

Machinery

OR more thousands of

years than anyone can

estimate milk has been

one of the most import

not foods of mankind In infancy

through youth to old age it

nourished and strengthened the hu-

man race during the ages and even

today is depended upon for more

seeds of sustenance than is any

other single article of diet

It is only within recent years

however that thetrue food value of

milk has been scientifically appre

ciated and only within the last three

or four years have people awakened

4o a full realization of the danger

that may lurk in the soft white

fluid that has been a blessing to

countless millions when it has not

first cajoled then killed them

As harmless jas milk is a trite

saying that has endured for

But once let this food product

t improperly or uncleanly handled

let a few bacteria become immersed-

in it from the barn or the bottle or

let it come from a diseased cow and

what is the result In a few hours

the bacteria have increased amazing-

ly in number and overnight the

glass of milk that you sip with your

breakfast has become literally

sSwarrning with millions of bacteria

Some of these may be harmless but

among them may be the deadly

typhoid bacillus or the tuberculosis

germ or microbe or whatever it

may please you to call it

Necessity for Care

The necessity of having the ut-

most care taken as regards the

source the milk supply and the

handling and marketing of It there

fore is only too manifest

ington Is the center of the war

that Is being waged for pure food

and It is altogether appropriate

that city have a dairy where

milk is rendered safe and whole

some without its quality or flavor

being in any way affected The

secret lies in pasteurization

The Chestnut Farms Sanitary
Dairy conducted by George M

Oyster jr at 1116 Connecticut ave-

nue has one of the few perfect
pasteurizing In the coun-

try Many other dairies In the
United Stator have what is termed

the commercial pasteurizing pro

cess and there are two or three
such in Washington Mr Oysters

plant however is the only one In

the city with perfect process

With this and with sterilization
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LABORATORY

Source of Supply Is First
Care of the Man-

agement

Absolute Sanitation Marks

Various Stages of Hand
ling the Milk

and more sterilization of bottles

machinery and the plant itself the

entire product of thirty dairy farms

Is marketed in this District clean

fresh and sweet as nourishing and

health giving as nature intended it
should be

This plant today is in perfect

working order moving with clock

like smoothness and seeming
i

sim-

plicity But to bring It to the pres

ent point of excellence several

years work and the expenditure of

a large amount of money have been

necessary By the time that the

neat rows of capped milk bottles
are shipped In boxes on the teams

of the dairy skilled labor mechan

ical ingenuity and scientific test
have all played their respective

parts
Sources of Supply-

To begin with the milk arrives
at the Chestnut Farms Dairy in

great cans which the farmers use

exclusively fort Mr Oysters

ness These are washed in running

water and then sterilized with live

steam and thoroughly dried over

night before they are sent back to

the farms for refilling

At the farms from which the milk

comes to the dairy all of the mod-

ern methods of sanitation are in
vogue Time was when the farm
ers resented the urgings of con

scientious milk dealers to observe

all the uptodate forms of cleanli-

ness but that time passed long ago

Mr Oyster solved the problem as

far as he himself is concerned by

contracting for the entire products-

of the farms selected and paying

therefor a lithe higher price than
the milk producers had boen accus
tomed to receive Nowadays the
milkers are obliged to keep them-

selves and their uniforms scrupu
lously clean the cows are kept
clean the milk cans are sterilized

Furthermore the cows are being

continually inspected for disease

and if there is any suspicion that
all is not well their milk is not
sent to market The workers are
obliged to report all illnossas in

their families and if any contagious-

or infectious disease develops they

are not allowed to have anything
to do with the work of supplying

milk to the dairy

How It Is Handled-

So much for the sources of sup
ply At the Chestnut Farms Dairy the
same care is observed by the employes
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WASHING AND STERILIZING
BOTTLES

Pasteurizing Is Accomplish-

ed Solely by the Per-

fect Process

Even Washing and Filling of
Bottles Is Done

Automatically

There are separate sanitary etierters
for white and colored worker whera
they array themselves dally in spotless

white unifoms The flows through
chilled pipes lAte a bottling machine
Ss automatically bottled ami seated is
kept eold In a storage reom and gees

to the customers in boxes packed wtth
See Such in brief te the way the milk
is handled eases late contact with
nothing but sterilised nickel or ster-

ilized visas
As follows the various stage ef

getting the mtik ready for market at
the Chestnut Farms Dairy one te deep-

ly impressed the absolute sanita-

tion of everything First comes the
machines for washing the bottles These
have revolving brushes which clean

the bottles inside and out The bottles
are rinsed in waning water any are
then placed mouth dews on a large
car that goes late the sterilizing plant
They are sterilized with live steam for
twenty minutes

Pasteurizing Process-

On the second Sour of the plant
meanwhile the pasteurizing process is
going on The milk Sews into the pAs

tgurizing punt in long pipes The res
orvolr is divided into eight compart
ments which are alternately Sited and
emptied Into the first of these for In-

stance the milk flows and for four
minutes is maintained at a temperature-

of 146 degrees At the feid of the four
minutes the compartment automatic-
ally empties the milk into the next one

which has previously done the same
thing Into the first compartment oomes

a fresh supply of milk The milk thus
traverses the eight compartments al
ways at a temperature of 14 degrees

and there is an unbroken flow main-

tained This is the perfect process

The commercial pasteurizing process
involves merely he bringing of the
milk to the desired temperature and
then cooling and bottling By that
process It is impossible to kill H tfca

disease germs

At the Chestnut Farms Dairy the
milk after being pasteurized flows over-

a refrigerating machine which cools It
about thirtythree decrees The pipes-

of this machine are chilled by brine
being forced through them Before the
milk is fact eves before pas-

teurization the milk is strained or fi-

ltered through a doable thickne of
sterilized absorbent cotton and three
layers of cheescioth With the filtering
the sterilization and the pasteurizing
processes invariably followed there is
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PASTEURIZING PROCESS KEPT IN OPERATION
ATHHFRTNUT FARMS DAIRY OFG M OYSTER JIH

Science Experience Money Combined-
In Precautions Taken in This Dairy to

Preserve High Standard of Quality

THE STERILIZER

Expert Chemist Is Employed and Thorough Tests Are

Made of All the Products Before Bottling Pro
Is Beguncuss

¬

Battled by Machinery

After being died the mint goes ten

mediately to the automatic ftttteg

thin This is capable oC and cap-

ping fortyeight quart bottles per min-

ute Several men attend K so that it
Is dear tnat the value of the machine
is to the cleanliness and sterilisation
affords not m it saving of labor Tha
caps which are

machine are also sterilised Prom the

botUes are not ever touched by hand-

Cars nand a miniature railroad take
through the bottling machine and then

they are carried in metal boxes or
trays Sate the cold storage rooms her
metically sealed The milk hoe boss
pasteurized and chilled before being bot-

tled all the while under cover and in

sterilized pipes Even the air i the
various rooms is changed completely

every minute by a large exhaust fan
The pipes are sterilized night and morn-

ing after the days bottling has been

done another days work
Is started The floors are of concrete
the walls of cement and are kept ab
solutely clean And all of this means

that not a single thing that the human
mind can suggest to keep the mHk ab

solutely pure is omitted-

It might seem that by these various
processes enough had been done to
tact the milkconsuming public Such

is far from being the case however for
in another part of the building science

is keeping its keen eyes on the
important point the quality and nature-

of the milk itself
Made Milk a Study

For one thing Mr Oyster himself has
always kept ia close touch with investi-

gations into milk problems whist have
been carried on by experts employed by

the Agricultural Department He has
utilized this knowledge to good purpose

and has done considerable investigating
en his own account This has caused

him to be regarded as an authority on

dairy matters and dairy men frequently
Journey long distances from other cities

to learn from him and his plant
Not content with this Mr Oyster em-

ploys his own chemist and bacteriolop
Dr B Meade Bolten a man of in-

ternational reputation Dr Bolton has
made a specialty of the study of milk
and its products In connection with
the Chestnut Farms Dairys plant Is a
completely equipped laboratory for his
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use and here be aats ac holster of

the silk that te marketed by dairy
He eves tests the atffic at ether dealers

order that maiuarhieaii may be made

sad the highest quality assured tot the
Chestnut Farms Dairy No germs can
escape bin artcroscooe If the te any
suspicion that aught te the matter with
the mOfc that te bang supplied by any
of the thirty dairy farms its effect ea
guinea piss te tamiioaiately tried A
number of these are always kept ea
MIld near the laboratory In these
seaetttve little creatures milk eeataht-
iag the germ of aa acute dfeaaae such
as diphtheria or typhoid slows its root
m about two days the germ of sober
cutogSs leas aa effect noticeable about
tea days la the meantime mitt
from the sttsaeeted farms te withheld

faulty then
to we a nottanaUlteia Geedey farm
err

Hew it Is Marketed
Nowhere else te the District is such

care used In the marketing of milk
The dangers to Ute reckless consumer
are many but where these precaution
are takes there remains only the fresh
sweet milk free from bacteria to aowr-

teh the young and old who use it Ac-

cording to Mr Oyster improper pas-

teurization is worse than none at alL
In his plant the thirty minutes during
which the milk te subjected to the proc-

ess kill all bacteria and improve the
digestibility of the milk and at the-

me time the process does not injure
the flavor This plant is the only

the District 00 far as can be learned
which sterilises alt bottles used It te

the only perfect plant

in Washington aad is pee of the stx
or seven that exist in dairies anywhere
in the country

The temperature of the pipes whist
chill the mfMc as well as those which
keep the storage rooms cold is regu-

lated by a machine in the basement
which farces the brine through the
pipes The power for this and for all
machinery In the butltiiag is famished
by electricity This te another detail
arranged on behalf of sanitation The
milk le kept at a temperature of from
ai to 3S degrees Fahrenheit until deliv-

ered cream te kept colder or Just
above freezing

Value of Cold Storage
This cold storage apparatus is o the

highest importance Bacteria de net
propagate in a low temperature
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PASTETOIZIKG ROOM

CtX LHfG AKD BOTTLUfG MACHBfERY

Official Praise Was Given the Establishment Report
Recently Issued by Public Health and Ma-

rine Hospital Service
J

as the dory ha
titles ef lee en heats at all
Milk and cream ass hept said without 1

difficulty FtofeOy

prevents any contact of the
ntttk with hvmM hands sad K reduces
expenses somewhat lthe gii number
ef workmen are ohUgea attend to
its operation The saving labor is
not the primary function of the ma-

chinery as afcreeeY ata j but it Jose
make it possible fe r the asBSt te be

sold at regular prtoen urea after aH

the advantages of ahrehsia purity have
been gained

OTo all this oare that is being takes
f milk and therefoGa oC the puMfe

health the yea ef the authorities have
net bees closed In a report recently
issued by the Pubtte Heatth and Mhrina

Hospital Service the question et hasjurg

bein a frequent cause of typhoid

des and the nnnntsrutiueljr huge
portion f among the ehOdren ht
Washington auggmto that milk uea v

than we here been ab
Iy to dctwuiliM by uNflfaiiiiiuajiul

studios the repert 3 coattnuoa
In this connection it tt tatcrestl Ui

dealer Ne
number of
portionate to the amount C soitt

This dealer is tine only ene M WashIng
ten who both sterttiBes the bottles
pasteurizes the milk The low typhoid
fever rate among the customers of milk
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